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3. Compressibility
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Fig .1 The effect of type and concentration of wall material on the production yield of stevia powders.
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Table 1 The effect of type and concentration of wall material on the physicochemical properties of stevia powders

R Zoske sl 3l 4o S5 s w25 JS
Wettability (s)  Moisture (%)  Hygroscopicity (%)  Tapped density (g/mL)  True density (g/mL)  Bulk density (g/mL)

10MD 3.10+1.41e 4.46+0.13b 27.29+1.65b 0.64+0.01a 1.61£0.01a 0.52+0.009a

20MD 5.03+1.66¢ 4.17+0.12b 19.98+1.53¢ 0.52+0.02¢ 1.56+0.01b 0.47+0.014b
30MD 4.67+0.86¢ 3.38+0.13d 16.56+0.93d 0.45+0.01d 1.44+0.01d 0.42+0.004¢
10GA 15.39+1.04d 3.81+0.16¢ 30.66+2.78a 0.57+0.003b 1.5540.01b 0.46+0.006b

20GA 23.25+2.06¢ 3.27+0.08d 26.79+1.06b 0.47+0.02d 1.46+0.02¢ 0.42+0.01c

30GA 27.52+1.26b 2.62+0.19¢ 20.75+1.30c 0.42+0.01e 1.4240.01de 0.39+0.01d

10WPC 15.3541.99d 5.03+0.33a 17.92+1.93c¢d 0.53+£0.01¢ 1.4340.005d 0.41+0.004¢
20WPC  25.07+2.61bc 4.43+0.22b 14.07+0.31ef 0.46+0.01d 1.40+0.01¢ 0.39+0.005d
30WPC  51.08+6.56a 3.82+0.04c 11.80+2.33f 0.39+0.01f 1.28+0.01f 0.34+0.01¢

AL P[0 mha jo e dme @glds pae I lid et ja 40 alie Bg o b sl 1Sl
Different letters in the same column indicate significant difference among samples P< 0.05
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g .2 The effect of type and concentration of wall material on the water activity of stevia powders.
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Table 2 Color characterization of spray dried stevia extracts

L a’ b Hue Chroma
10MD 44.24+0.32¢ 1.43+£0.22b 48.43+0.54a 88.24+0.40¢ 48.42+0.51a
20MD 51.50+0.46bc 0.57+0.049c¢ 46.52+0.59b 89.31+0.55¢d 46.90+0.92ab
30MD 52.16+0.69abc -0.38+0.036d 44.68+0.65bc 90.41+0.52bc 44.76+0.57¢
10GA 50.75+0.57¢ 0.68+0.033¢ 44.60+0.68¢ 89.29+0.52¢cd 44.64+0.62bc
20GA 53.49+0.62a 1.45+0.107b 43.57+0.62cde 88.17+0.41de 43.75+0.49cde
30GA 53.45+0.50a 1.78+0.064a 42.60+1.09de 87.62+0.50e 42.28+0.54¢
10WPC 49.21+0.35d -0.87+0.44¢ 45.324+0.5bc 91.28+0.52bc 45.36+0.56bc

20WPC 52.43+0.51ab -2.25+0.101f 44.244+0.53cd 92.83+0.64a 44.294+0.52cd
30WPC 53.48+0.55a -2.27+£0.016f 42.2940.53¢ 93.10+0.24a 42.744+0.56de
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Different letters in the same column indicate significant difference among samples P< 0.05
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